36                       COOKING    FOR   ONE
COURT BOUILLON
11 pints of water
| wineglass of vinegar
i teaspoonful of salt
6 peppercorns
3 sprigs of parsley
J bayleaf
3 slices of carrot
i small onion, stuck with I clove
salt and pepper
Put all together into a saucepan and bring to the boil. Simmer
for J hour. Strain, add fish, and simmer gently until the fish
is opaque and comes easily away from the bone. This stock
can be strained and kept for several cooking operations.
Bring to the boil again, adding a teacupful of water, before
using again.
For very delicately flavoured fish, such as sole, turbot, or
whiting, substitute a small teacupful of milk, for the vinegar.
MEAT
In aU probability, you will use your grill more often th*n
yoar oven fot cooking your small amounts of meat So the
grill shall be dealt with first.
GRILLED CHOPS
Wipe the chops with a clean, damp cloth. Sprinkle them
with flour then with a little salt and pepper. Make the grill
red-hot, put the chops into a grill-pan and brown first one side
then the other. Turn them between two knives, as the flesh
should not be pierced while the chops are cooking. When the
dtops are brown on both sides, leave for another three
for each side to cook. Unless they are very thick
cook under strong heat all the time. If you have a